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TABLE 2-1

Meat Products Processed with Added Nitrite Under Federal
Inspection in the United States During  1979a

Product

Cured beef

Ham,  not canned

Bacon

Sausage:

Semidry and

dry

Frankfurters
Bologna
Loaves,  cured

meat
Loaves, mixed

meat and

nonmeat

ingredients
Liver
Other cooked

items

Canned Meats:

Hams

Luncheon meats

Hash

Vienna sausage

Miscellaneous

U.S. Production,
billions of
kilograms_______

0.13
0.83
0.76

0.15
0.68
0.37

0.05

0.09
0.06

0.38

0.13
0.13
0.04
0.05
0.05

Sodium or
Potassium
Nitrite Added,b
mg/kg__________

200

200C

120

156
156
156

156

156
156

156

200
156
156
156
156

Injection
Injection
Injection

In cure salt
In cure salt
In sure salt

In cure salt

In cure salt
In cure salt

In cure salt

Injection
In cure salt
In  cure salt
In cure salt
In  cure salt

aData from American Meat  Institute,  1980,   and U.S.  Department of
Agriculture,   1980.     These numbers are subject to adjustment for
the weight  of nonmeat ingredients,  weight  loss during  cooking,
and production in other  than federally inspected plants.

^Amount of nitrite added to meat products is based on amount of
meat in the formulation.     Thus,  as extenders and other nonmeat
ingredients are increased,  nitrite added to total product  is
decreased.    Most commonly,   sodium nitrite is the nitrite  salt used.

cThis degree of nitrite addition does not apply to country-style
(dry-cured) hams.